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ABSTRACT : PURPOSE: To efficiently treat chicken meat in a delicious state by cooling whole 

butchered body in dipped state in water and cooling by cold air with holding swished 
water-off state. 

CONSTITUTION: Whole butchered body is thrown into water tank 1 of first cooling means 
A and transferred by transferring part material 2 with cooling in dipped state in water. The 
whole butchered body transferred to second cooling means B is placed on conveyor belt 4 
composed of many water-swishing plates aligned in lattice-like and connected, transferred 
and swished water-off, then cooled by cold air compulsorily sent by blower 7 in casing 3, 
thus change of properties of the whole butchered body is able to be prevented almost 
independently to timing of stagnation in said place. 
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